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ABSTRACT 
    
        Jackfruit fruit is commodity that has a distinctive taste, it  is relatively 
short shelf  life. Jackfruit has many benefits, especially the young jackfruit it 
can be cooked as a vegetable, the flesh can be eat and the seeds to is not be 
utilized optimally but can be made as jackfruit seeds and flour can be made 
as processed foods such as meatballs. Therefore, the study was conducted 
to determine the best treatment in the manufacture of fish balls which uses 
and jackfruit seed flour  and to know the nutrient content of the fish balls that 
making with the jackfruit seed flour by chemical analysis.The results of 
organoleptic tests fish balls with jackfruit seed flour is the best treatment is 
treatment of A3 with the use tuna fish 85% + 12% jackfruit seed flour. The 
results of proximate analysis of fish balls that jackfruit seed flour as much as 
17.2% protein content, fat content as much as 5.57%, ash content as much 
as 1.9%, 69.4% water content and carbohydrates as much as 5.93%. 
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